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make the whole neutral with ammonia. The amount of
alkali required for complete neutralisation is about 13 per
cent, of ammonia (22° strength), or 5 per cent, of caustic
soda in the form of a lye of 20° to 36° B. strength, according
to the desired concentration of the oil; for example, 20 to
22 per cent, of 36° lye.
The preparation of concentrated sulphoricinate, for ex-
ample, one of 80 per cent., presents certain difficulties, the
mass becoming gelatinous on the addition of strong alkali,
unless introduced in small quantities at a time. On the
addition of each successive fraction of alkali the liquid turns
milky, but clears again on stirring. When sufficient lye is
in, the liquid begins to froth. The alkalinity is tested with
litmus after the sulphoricinate has been stirred awhile. The
operation is completed by stirring until the liquid is perfectly
limpid. The finished product sometimes contains white
granules due to defective and partial sulphonation arising
from insufficient mixing.
The important point in the preparation of Turkey red oils
is to find the precise degree of neutralisation or alkalinity
suitable for the application of these fatty mordants. This,
however, can easily be ascertained, with a little practice, by
the aid of litmus paper.
The textile industry also uses acid sulphoricinates.
When neutralisation is finished the product is dissolved
in soft water, the amount of which depends on the selling
price and the uses for which the oil is designed. Turkey red
oils contain nominally 50, 60, 70 and 80 per cent, of sulpho-
ricinate, though the actual percentage of the 50 per cent,
grease is only 39 per cent, of fatty substance, whilst the con-
centrated grade has only 78 per cent, of fatty acids.
Owing to the tendency of the oil to thicken when con-
centrated alkali is used for neutralisation, it is preferable to
operate with a 20° to 30° lye, provided the strength which
the finished oil is intended to have permits.
The best method of preparing sulpholeates is by treating
120 to 200 Ib. of oil at a time. The modus operandi is as
follows: 120 Ib., for instance, of the oil are placed in the
mixer at a temperature of 59° to 68° F., and 30 Ib. of 66° B.

